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dilute acid and pepsin which simulates the gastric juice. Before
it is coagulated, a multi-bladed knife is placed in the milk and
after coagulation has taken place, the tension, measured in grams,
is determined by the force needed to pull the knife through the
curd, lliis force is known as the curd tension of the milk and
is a measure of its hardness.lt>x
The curd tension of mctot cow's milk ranges from fifty to
ninety grams. Soft curd milk has a tension of thirty grams or
less and milk with a curd tension over sixty grams is classed as
hard curd milk. Cows that give natural soft curd milk are rela-
tively few in number. As a rule, Holstein and Ayrshire cows give
soft curd milk more commonly than do Guernsey and Jersey
cows."8
The principal chemical difference between natural soft curd
and hard curd milks has been found to lie in their casein content.
Hard curd milk contains more casein and if this difference is
equalized by the addition of water, the curd tension of the milk
is reduced. Since natural soft curd milk is of relatively low
casein content, its nutritive value is less than that of ordinary milk.
A number of authorities believe that if soft curd milk is desired
for feeding purposes, it should be obtained by processing milk of
normal composition. Among the simplest procedures for this pur-
pose are heating or boiling the milk, adding dilute acid, citrate,
gelatin, cereal or diluting with water. Infants with weak digestive
systems probably are benefited by the use of milk formulas which
result in the formation of a soft, loose curd in the stomach. Such
a coagulurn presents a large surface to the digestive juice, in con-
trast to the hard and relatively impenetrable curd formed by hard
curd milk.
The ability of children to digest milk varies greatly with their
age and physical condition. The alteration of the curd character
of milk for infant feeding is a practice of long standing. Cow's
milk even if boiled, is more difficult to digest than breast milk,
but acidified milk, buttermilk and diluted evaporated milk are
practically as easily digested as breast milk. These milks have a
curd tension of zero. Pasteurization reduces the curd tension of
cow's milk about twenty percent and if the milk also is homogen-
ized, the reduction amounts to about sixty percent.
Sonic vibration sometimes is used to produce a soft curd milk;
the product is very similar to ordinary homogenized milk. The